
 

Lunch Menu 

Starter and Main £25 

Starters 

Homemade Soup Of the Day, Served with Sourdough Bread (VGA, GFA) 
Chickpea Falafel served with Mint Tzatziki, Red Pepper and Coriander (VG) 
Egg Cocotte with Smoked Salmon, Chives (GF) 
Leek & Bacon Quiche Tart, Black Garlic, Micro Salad 
Scottish Charcuterie Platter (supplement £5) 

Mains 

Slow Cooked Beef Cheek with Saffron Risotto (GF) 
Seabass with Shaved Fennel and Amatriciana sauce (GF, DF) 
Orzo Alla Nerano (Orzo Pasta with Courgette, Garlic, Black Pepper and Basil) (VG) 

Sides 

Sourdough Bread £3.50 (VGA) 
Rosemary Roasted Baby New potatoes £4 (V, GF) 
Tender stem Broccoli, Sesame and Toasted Almonds £4 (VG) 

Fresh Pasta Mains 

Scottish Seafood Bianco Linguini with Crayfish Tails, Crab, Chilli & Fresh Herbs £16 
Spicy Nduja Rigatoni, Smoked Paprika and Tomato Sauce and Creamy Burrata £16 
Fresh Brazil Nut and Basil Pesto Fettuccini (V) £15 
Traditional Pecorino Romano Cacio Peppe Papperdele £15 

Desserts 

Sticky Toffee Pudding with Butterscotch Sauce, Vanilla Bean Ice Cream (V) £9 
Traditional Italian Tiramisu (V) £9 
Selection of Ice cream and Sorbets (VGA, GF) £7 
Scottish Cheese, Chutney and Crackers (V, GFA) £13 
Vanilla Custard Pannacotta, Poached Rhubarb, Ginger £9 
Ruby Grapefruit Tart with Mint Ice Cream (VG) £9 
 

 
Dietary Notice: (V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy Free (GFA) Gluten Free Available (VGA) Vegan Available. 
Please inform your server of any allergies or dietary requirements. 


